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About the Maine Farm to School Cook-Off  

 

 

 

 

 

 

 

Introduction  

The First Annual Maine Farm to School Cook-Off was a skills-based        

competition offered to school food service staff using local ingredients.      

Participation in the cook-off was voluntary and was made available to all 

schools districts across the state of Maine. Two regional cook-offs took place 

at the Westbrook Regional Vocational Center and the Capital Area Technical 

Center and a finals cook-off took place at the Kennebec Valley Community 

College in the spring of 2016.   

 

The Set Up  

Teams of two were tasked to prepare a breakfast and lunch meal that meets the 

National School Breakfast and Lunch Program requirements. Each meal    

contained at least three ingredients that were grown, raised, caught or        

manufactured in the state of Maine. A panel of judges consisting of a culinary 

arts student, school nutrition director, and professional chef scored the dishes 

based on presentation, taste, creativity, and feasibility to be used in a school 

breakfast or lunch program, as well as food safety and time management.  

 

The Goal  

To recognize school nutrition staff for their skills and creativity, while         

producing high-quality meals that can be replicated in a school kitchen.  
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Special Thanks 

 Westbrook Regional Vocational Center, Capital Area Technical Center 

and Kennebec Valley Community College for generously sharing their  

wonderful facilities for the competitions.   

 Westbrook Regional Vocational Center culinary arts students for giving 

their time and assistance during the Westbrook regional cook-off.  

 Maine Department of Agriculture, Conservation and Forestry for their         

donation of Get Real, Get Maine! aprons for all participants  

 Walter Beesley and Anne Gabbianelli for capturing great photography     

during the competitions.   

 Erin Dow, School Nutrition Director for Winthrop Public Schools, for testing 

and formatting many of the recipes in this cookbook 

Thank you to the following judges for taking time out of their day to  

participate in the competition:   

 Allison Daugherty- School Nutrition Director for RSU 3  

 Chef Charles Limoggio- Culinary Arts Instructor for the Westbrook Regional 

Vocational Center 

 Chef Michael Flynn- Director of Student Nutrition Services at Hyde Schools-

Bath, Maine  

 Blair Currier- Director of Nutrition for Yarmouth Public Schools   

 Chef Mark LaCasse– Owner of The Maine Meal in Skowhegan  

 Marilyn Branagan –Culinary arts student from Capitol Area Technical Center  

 William Hamilton-School Nutrition Director for RSU 18  

 Lindsey Wilcox and Riley Jensen-Culinary arts students at Westbrook Regional 

Vocational Center  

 

 Brenda Madden- Culinary arts student at Kennebec Valley Community College  
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RSU 38- Team The Big Kahuna’s 

 

Tina Hanson has worked in RSU 38 for six years. She is the Food Service 
Specialist for Maranacook Community High School.  

 

Jeff Bridges is the School Nutrition Director for RSU 38. He has worked in 
the district for eight years.  

Lewiston Public Schools- Team Fantastic Foodies  
 

Meranda Deraps is from Lewiston Maine, but graduated high school in Arizona.  She 
has two children and has currently worked for Lewiston Public Schools- Child Nutrition 
for four years. Meranda is a Food Service Assistant and also substitutes as the cook at 
Lewiston High School, serving over 1,000 students daily. Meranda has nine years of  
experience working in the food industry for a number of different businesses.  
 
Curtis Manchester is from Oxford Hills. Curt has been in food service for ten years and 
currently is a Food Service Assistant Extraordinaire for Lewiston Public Schools- Child 
Nutrition at Lewiston High School. Curt has worked in various food industries including 
catering, a fast paced Italian Restaurant kitchen as a line cook, and also a lead line cook 
at a business in South Paris. Curt has enjoyed working at Lewiston High School since 
the beginning of the 2015-2016 academic year. 

Portland Public Schools- Team Portland 

Joseph Reed is a Food Service Manager with Portland Public Schools.  He is a 
graduate of Baltimore's International Culinary College and has worked in the 
Food Service Industry for more than two decades. Joseph has been working in 
Child Nutrition Services for the past two school years with Portland Public 
Schools. 

 

Judy Demo has been employed by Portland Public Schools for 22 years. Judy 
has held the position as Baker and Cook at Portland High School for 21 years 
and she has run the Summer Feeding Program for the past four years. 

 

Meet the Cook-off Teams 
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RSU 61- Team Songo Locks School  

Joyce Small is a School Lunch Worker for Songo Locks Elementary 
School and has 11 years of experience in food service. Prior to that 
time she worked as a school custodian for 5 years. Her passion is to 
cook for others and she very much enjoys cooking for her students.     
 

Lori Andrews is the Kitchen Manager at Songo Locks Elementary 
School and has worked for the RSU 61 food service department for 11 
years. She enjoys working with elementary age students. Prior to 
working in food service she worked as a school custodian. Her love for 
cooking started from preparing meals for her family.  
 

Five Town CSD/MSAD 28 & RSU 13- Team Knox Rocks!  
2016 Maine Farm to School Cook-off Champion 
 
Susan Boivin is the Food Service Director for Five-Town CSD and MSAD 28. She began 
cooking in high school, and paid for her education from Art School in Boston while work-
ing in restaurants.  She spent the next 15 plus years working as both a savory chef and a 
pastry chef in catering in Boston, Massachusetts and in Rockland, Maine. Susan’s desire 
to spend more time with her daughter led her to a school kitchen, and she hasn’t looked 
back. She believes that a meal is more than the food prepared, that it should teach and 
nurture as well as nourish. Susan has 11 years in School Food Service. 

 

Charles Butler has been the School Nutrition Director of RSU #13, in the Rockland and 
Thomaston area, for the past 7 years. Charles is a former Certified Executive Chef and 
recipient of the SNA’s Director of the Year award. He always seeks to expand his Farm to 
School efforts which have included the utilization of vegetables harvested from pro-
grams that directly involve the students and partnerships in the community.  
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Project Team Members   
the team that made this cook-book possible  

 

 

Stephanie Stambach MS, RD, SNS, Child Nutrition Consultant   

 

Andrew Hutchins, Child Nutrition Consultant   

 

Walter Beesley, Child Nutrition Director 

 

Recipe crediting completed by: Stephanie Stambach MS, RD, SNS 

and Sarah Platt RD, SNS  

 

Formatting completed by: Alissa Mank and Kaitlin Fayle 

 

We hope that you enjoy using these recipes in your school kitchens!  
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The following Maine products were used in the Farm to School Cook-off*:  
 

Aldermere Farm- Rockport………………………………………………….Ground beef, red potato, carrots  

Aurora Mills- Linneus…………………………………………………………………………………….Oats 

Backyard Farms- Madison………………………………………………..Organic tomatoes, cherry tomatoes  

Beveridge Farm- Camden ……………….. ……………………………………Corn, fresh cilantro, zucchini 

Big Sky Bread- Portland…………………………………………………………………..Whole wheat bread 

Blue Barrels Farm- Cherryfield………………...………………………………………………...Blueberries  

Bowden’s Egg Farm Waldoboro………………….……………………………………………………...Eggs  

Cooper Farms- Bethel………………………………………………………………………………….Apples  

Country Kitchen, LePage Bakery- Lewiston………………………………………………....English muffins 

Emery Farm- Wayne………………………………………………………………….………………....Garlic  

Fresh Pickins Farm- Windham…………………………………………………………………………Honey 

Grandy Oat’s- Brownfield…………………………………………………………………………….Granola 

Greenwood Orchards- Turner………………………………………………………..Apples, sunshine squash 

Hope Orchards- Hope……………………………………………………………….………………….Apples 

Maine Family Farms- Portland…………………………………………………...........................Ground beef 

Maine Maple- Madison…………………………………………………………………………..Maple syrup  

Maine Country Butter- Livermore Falls………………………………………………..........................Butter  

Northern Girl- Van Buren…………………………………………………………….………………….Beets  

Oakhurst Dairy- Portland……………………………………………………………….………………...Milk 

Olivia’s Garden New Gloucester……………………………………………….…………………Leaf lettuce   

Pineland Farms- New Gloucester………………………………………Eggs, feta cheese, mozzarella cheese  

Ricker Hill Orchards- Turner…………………………………………………………………………..Apples  

Six River Farm- Bowdoinham……………………………………………….………………….Kale, spinach  

Stevenson’s Strawberries- Wayne………………………………………….…………………….Strawberries  

The Milkhouse- Monmouth………………………………………………….…………………..Greek yogurt 

The New England Cupboard- Hampden…………………………………….……………………...…..Cream  

Valley View Farm- Auburn…………..Onions, bacon, sweet potato, scallions, fresh mint, cilantro, and basil 

Weston’s Meat Market- Gardiner……………………………………………………………………..Chicken 

Wyman’s of Maine- Milbridge...……………………………………………..Frozen blueberries, strawberries  

 

*Note: this is not an exhaustive list but is a representative sample of the products used  
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Entrée Recipes 
 

Beef and Bean Chili 

Brown Rice (to be served with Beef and Bean Chili) 

Breakfast Round with Fruit 

Maple Apple Oat Muffin Tops 

Shepard’s Pie 

Unbeetable Bana-berry Smoothie 

Yogurt & Berry Banana Split 

Tuna Salad Schooner 

Fruit Parfait 

Omelet Roll Up 

Fruit Smoothie 

Chicken Pesto Pasta 

Mini Crustless Quiche with Toast 

Veggie Cheese Toast 

Chicken and Root Vegetable Corn Chowder 
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Sides/Dessert Recipes 
 

Kale & Spinach Salad  

Apple Carrot Slaw 

Blueberry Lemon Zucchini Cake 

Ant’s on a Log 

Fun Hard Boiled Egg on Lettuce Leaf 

Kale and Potato Soup 

Ginger Glazed Carrots 

Mint Fresh Fruit Salad 
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